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    Czech Recipes

Bohemian Potato Pancakes

Wash, 1……… and grate 1 kg potatoes. Heat 125 ml milk and 2………over the potatoes. Mix in 120g 3……..and 3 eggs. 4………..100g bacon, 40g cracklings and 4 cloves of 5………and mix with salt, pepper 3 tsp 6…………and  2 tsp ground caraway seeds. Add to the potato 7………… and fry the pancakes, one at a time in 100ml oil, allowing 4-5 minutes for each side. 8……….piping hot, straight from the pan

a) serve; b)pour; c) peel; d) mixture; e) garlic; f) majoram g) flour; h) dice

Translate these words into your language

Bohemian Pork Goulash

Dice 750g shoulder of pork. Heat 5 tbsp 1…….. in a large casserole dish until extremely hot and sear the meat. Finely dice 1 green 2……, 4 tomatoes, 3 large onions, and 2 cloves of garlic and 3……….briefly with the meat.4……… with a pinch of salt and, to taste, with ½ tsp paprika and ½ tsp 5……….…seeds. Pour on 250ml vegetable 6……… and cook the goulash for about 45 minutes, until the meat is tender. Remove the 7………. from the heat and mix in 100g sour 8…… into the goulash. Do not allow to boil. 

a) cream; b) oil c) pepper d) dish e) stock f) fry g) season h) caraway

Translate these words into your language

Pancakes (Palačinky)

1…….200g flour with 500ml milk 2 eggs, ad 1 2……… of salt to form a smooth 3………. Leave to stand for 20 minutes. Cook the pancakes in a lightly greased non-stick frying pan. 4……..them with 4tbsp jam, roll them and springle them with 5……… sugar. Pancakes are also delicious filled with fresh fruit or ice cream and 6………with whipped cream. 

a) topped b) pinch c) mix d) batter e) spread f) icing

Translate these words into your language

Solution

Bohemian Potato Pancakes

1 c
2 b   
3 g
4 h
5 e
6 f
7 d
8 a

Bohemian Pork Goulash

1b
2c
3f
4g
5h
6e
7d
8a

Pancakes (Palačinky)

1c
2b
3d
4e
5f
6a
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